Introduction
Scandinavian-type boiled coffee, prepared by boiling coarsely ground coffee beans with water and decanting the fluid without filtration, elevates serum cholesterol and tniglycenides (1-4).
The ditenpenoid alcohol cafestol, possibly togethen with kahweol, is responsible for this effect
(5).
(Throughout this paper, cafestol and kahweol refer to the fatty acid esters of these compounds, but amounts are expressed in terms of the unestenified alcohols.) Cafestol plus kahweol estens also elevate at least transiently the serum activity of alanine aminotransfenase (ALT) in serum and depress serum concentrations of creatinine in humans not accustomed to drinking boiled coffee (5). The lower serum values of y-glutamyltransferase ( y-GT) among habitual consumers of boiled coffee (5-7) are also due to consumption of cafestol and kahweol
Cafestol and kahweol are largely retained by a paper filter (8, 9). Scandinavian-type boiled coffee and other types of turbid coffee brews, such as Turkish coffee (brewed by boiling powdeny coffee grounds with water), French press (also known as plunger or cafetiene coffee) coffee, and espresso coffee contain diterpenes in both oil droplets and in floating coffee bean particles (8, 10, 1 1). Diterpenes in coffee oil affect serum lipids and liver enzymes (5). Floating coffee fines may add considenably to the intake of cafestol and kahweol from such brews. However, it is unknown to what degree cafestol and kahweol are absorbed from grounds. We therefore studied particle contents of turbid coffee brews and changes in serum lipid concentrations, creatinine, and ALT and 'y-GT activities in volunteers after consumption of spent coffee grounds. 
Subjects and methods

Subjects
Hypotheses and designs
We examined the effect of fine grounds in a randomized controlled parallel study (study 1), and studied the influence of particle size by giving either fine or coarse grounds in a crossover study (study 2). I- 
